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Toast to Rum! 


I make a toast to rum! To the poems that have been 
written about it! To the songs that have been sung 
about it! Let us drink to the frosty pleasure it brings 
us in tall coolers on hot, fiery days. Let us pledge its 
merry warmth, when icy winter harries our spirits 
and our souls. Truly ’tis man’s noblest drink—so 
pick up your glasses, gentlemen, and let us drink 
to rum! 


— Anon — 


PILGRIM STRAIGHT NEW ENGLAND RUM — 90 Proof 

Distilled by Ferton & Son, Inc., Boston, Mass., Established 1819 
Bottled and Pow teied by 

THe FLEIscHMANN DistiLtinc Corporation, Peekskill, N. Yo 


Copyright, 1943 


On 
“Rationed” 
Recipes 


As you leaf through these recipes, you may wonder 
why we specify so many ingredients which may be rationed, 
scarce, expensive—or all three! 


The reason is, only the Highball and a few other Jara 
recipes may be made without other ingredients. Most. 
cocktails and mixed drinks achieve their distinctive flavor 
through blending of such things as lime juice, or grenadine: 
syrup, or egg whites, or cream, etc., with the liquor base. 
Without these added ingredients, you simply cannot create 
any variation from the flavor of the rum. Incidentally, many 
people prefer to drink Pilgrim straight. 

But the war can’t last forever! 

In the meantime, we hope you will enjoy whatever 
recipes you can prepare with such mixers as you may have: 
on hand. 

Among drinks requiring the minimum of scarce ingre- 
dients you will find the Highball—page 14, the Old Fash- 
ioned—page 17, the Rum Manhattan—page 11, the Cuba 
Libre— page 13, the Milk Punch—page 13, the Rum Fizz— 
page 12, the Rum Collins—page 13, and the Rum Sour— 
page 11. 


BEVERAGE RECIPES 
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Rum JuLep . 

Rum MANHATTAN . 
Rum Otp FAsHIONED . 
Rum Sour 

Rum SwIZzLe 

Sea Doc 

SUGAR SYRUP 

Tom & JERRY 


COOKING RECIPES 


ALMOND CAKE . 


BAKED Ham WITH Rou oe AND Rate eee 


Bananas Au RuuM 
CorreE Witu Rum 
Date Nut Sauce 
FrozEN PuppING 
Harp Sauce 

Ice Box CaKE . 

Ice CREAM SAUCE . 
Icep CoFFEE 
Macaroon FLoar . 
MoussELINE SAUCE 
PEacH CHARLOTTE . 
PECAN PIE : 
Pumpkin CusTarpD Pre 
Rum BAVARIAN CREAM 
Rum Buns 


Rum Honey Sees Fees : 


Rum CARAMELS 

Rum Fonpant Icinc 
Rum Fruit Cake 

Rum Honey 
Rum Raisin Ice Pocus 
Rum TorrerE SAuceE 
Tea Witu Rum 

Tipsy Puppinc . : 
TropicaL Fruir Cup . 


New England Rum 
An American Heritage 


HE history of rum is, to a great extent, the history 

of our country. For rum truly grew up with the 
Thirteen Colonies. Taxes the Mother Country placed in 
1733 on molasses, which was used for making rum, were 
every bit as much of an irritant to the colonists as the 
taxes on tea. 

The story of how the Gaspee, an English man-o’-war, 
went aground chasing a Yankee ship carrying contraband 
molasses is well known in New England. Not only did 
the English ship fail to catch its quarry, but the doughty 
New Englanders went out in boats, and captured her, 
burnt her to the water’s edge. 

It was in 1819 that the Felton family entered into the 
rum field, a brisk one in New England. Young Luther 
Felton had come in to Boston from his father’s farm at 


Marlboro to make his fortune in the city. It was his 
decision that the rum distilling business was a good one 
that led to establishing the family enterprise that has en- 
dured for five generations. And it was due to his desire’ 
to produce a fine rum and to similar desires by his de- 
scendants that present-day New England rum owes much — 
of its excellence. 

The Pilgrim Straight New England Rum of today ts 
rum at its finest. We would like you to realize that New 
England rum is a distinct kind. It is a straight rum. Dis- 
tilled with the care given the finest bonded whiskey, New 
England Rum retains the natural elements which impart 
flavor and bouquet after aging in charred white oak casks 
that give it a deep amber color. 

Pilgrim Straight New England Rum is the happy me- 
dium between the light-bodied Puerto Rican or Cuban 
rums and the heavy-bodied Jamaica variety. That is why 
Pilgrim Rum is ideal for tall coolers, in hot drinks, and 
for use in cooking and flavoring foods. 

Following all the hallowed traditions of the New 
England distillers with the most modern methods, the 
Feltons today are producing a truly great rum. Wedded 
to the juice of the lime or other fruits, Pilgrim Rum is a 
king of thirst quenchers when the sun beats down un- 
bearably. Mixed in fiery draughts for winter drinking 
its sound flavor holds together pleasingly. As an adjunct 
to cookery, it is well known to the lovers of fine New 
England food and in late years this secret is becoming 
better known in other parts of the country. 

Luckily it doesn’t cost much to be a discriminating 
drinker with this noble rum. That is another New England 
characteristic of Pilgrim Rum. 


QUIZ. connoisseurs 


It is true—poems have been written about “‘noble rum,” 
and well they should be! Its mellow richness inspires the 
creation of cool, frosted drinks—to bring you refreshment 
on a sweltering day. In winter, its cheering warmth makes 
hot buttered rum, steaming toddies, a pleasure and a de- 
light. Not to mention the new zest, the extra flavor, it adds 
to food! But you’re not a rum “connoisseur” until you can 
answer the 5 questions below! 
(P. S. They'll save you money, too!) 


IS PILGRIM RUM LIKE 
e ANY OTHER KIND OF RUM? 


We should say not! Pilgrim Rum is New 

e England rum—a distinct kind. It is character- 
ized by rich flavor, bouquet, and its famous 
“tawny” amber color. 


Only if you count your years in centuries! 
e Pilgrim has been made by five generations of 
the same family since 1819. Even before that, 
this sort of rum was the favorite drink of the 
Colonists. And h-mm-m-m-m! What a drink! 


&. IS IT A NEW KIND OF RUM? 


IS PILGRIM RUM 
e A HEAVY, OR A LIGHT, RUM? 
Neither! It is the “happy medium” between 
{ \ e __ the light-bodied Puerto Rican or Cuban rums, 
and the heavy-bodied Jamaica variety. That’s 


why it’s ideal for tall coolers, hot drinks, or 
fine foods! 


©. DOESN'T IT COST A FORTUNE? 
A Heavens, no! Just the opposite. In fact, it 


e costs so little, compared with imported rums, 
it’s downright “Yankee thrifty!” 


O. IS THERE A MORAL? 


The moral is—next time, insist on Pilgrim 
f \ e  dtraight New England Rum! 


BEVERAGE RECIPES 


PILGRIM COCKTAIL 


VY oz. lemon juice 

V oz. Cointreau or Triple Sec 

Y teaspoonful granulated sugar 
1 jigger (114 oz.) Pilgrim Rum 


Shake well with cracked ice, strain into Cocktail 
glass (4 oz.) and serve. 


FOR FOUR COCKTAILS 
11% oz. lemon juice 
11% oz. Cointreau or Triple Sec 
114 teaspoonsful granulated sugar 
3 jiggers (41% oz:) Pilgrim Rum 


NEW ENGLAND DAIQUIRI 


Juice of 4 lime 
1 scant teaspoonful fine granulated 


sugar 
1 jigger (11% oz.) Pilgrim Rum 


Shake well with finely shaved ice. Strain into 
chilled cocktail glass (3 oz.) 
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RUM MANHATTAN 


1 oz. Pilgrim Rum 
1 oz. Sweet Vermouth 
1 dash Angostura Bitters 


Stir well (do not shake) with ice cubes in mixing 
glass. Strain into chilled cocktail glass (3 oz.) 
containing maraschino cherry. 


PRESIDENTE 


1 dash Grenadine 
1% jigger (34 oz.) Dry Vermouth 
1 jigger (1% oz.) Pilgrim Rum 
Twist of orange peel 
Shake well with cracked ice. Strain into cocktail 
glass (3 oz.) 


PILGRIM COOLER 


1 drink (2 oz.) Pilgrim Rum 
Juice 1 Lime 
3 dashes Sugar Syrup (recipe on page 16) 


Place in Highball glass (12 oz.) filled with fine 
ice, stir well and serve. 


RUM SOUR 


34 oz. lemon juice 
1 teaspoonful granulated sugar 
1 jigger (11% oz.) Pilgrim Rum 
Shake well with ice. Strain into 6 oz. glass. Gar- 
nish, if preferred, with maraschino cherry and 
half slice of orange. Top the drink with a splash 
of club soda, if desired. 


i] 
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BLACK CAT 


1 oz. canned grapefruit juice 
(unsweetened) 
Y% teaspoonful granulated sugar 
1 oz. Pilgrim Rum 


Shake well with ice, strain into cocktail glass 
4 (3 oz.). If sweetened grapefruit juice is used, 


add no sugar. 


RUM FIZZ 


Juice of % lemon 

1 teaspoonful granulated sugar 

1 jigger (1% oz.) Pilgrim Rum 
Shake well with ice. Strain into 6 oz. glass. Fill 
with cold club soda. 


RUM FLIP 


1 egg 

1 teaspoonful granulated sugar 

1 jigger (11% oz.) Pilgrim Rum 
Break egg into cocktail shaker. Add sugar and 
rum. Shake well with cracked ice. Strain into Flip 
glass (5 oz.). Grate nutmeg on top. 


CAPE COD COCKTAIL 


34 oz. lime juice 
34 oz. cranberry juice 


Scant 1 teaspoonful granulated sugar 
34 oz. Pilgrim Rum 


Shake well with cracked ice. Strain into cocktail 
glass (3 oz.) 


CUBA LIBRE 


1 jigger (114 oz.) Pilgrim Rum 
Juice of 4% lime 
6 oz. any Cola beverage 


Pour rum and lime juice into 10 oz. highball 
glass containing 2 or 3 ice cubes. Drop in lime 
shell. Fill glass with Cola. Stir. Some bartenders 
add 5 hearty dashes Angostura Bitters to this 
popular drink. 


RUM 


Juice of 1 lemon 
1 teaspoonful fine granulated sugar 
2 oz. Pilgrim Rum 


Shake well with cracked ice. Strain into Collins 
glass (12 oz.) containing 2 or 3 ice cubes. Fill 
with club soda. Stir. 


1 part cold strong black coffee 
1 part vanilla ice cream 
1 part Pilgrim Rum 


Add sugar to taste if desired. Beat in electric 
mixer at low speed for 3 or 4 minutes. Serve in 
chilled 8 ounce glass containing 1 ice cube. 
Garnish top with dab of ice cream. 


COLLINS 


MILK PUNCH 


1 glass cold milk 
1 teaspoonful sugar 
1 jigger (11% oz.) Pilgrim Rum 
Nutmeg 
Add sugar and rum to milk in shaker and shake 


well with ice. Strain into 10 oz. glass and sprinkle 
with nutmeg. 


PARTY PUNCH 


1 pint hot strong tea . 
2 cups sugar 
1 cup lemon juice (6 lemons) 
114 cups orange juice (3 oranges) 
114 cups pineapple juice 
_ 2 cups cranberry juice 
114 quarts Pilgrim Rum 
1—12 oz. bottle carbonated water 


Pour hot tea over sugar, stir until dissolved; 
cool. Add fruit juices and Pilgrim Rum. Chill. 
To serve, pour over large piece of ice in punch 
bowl and garnish with slices of orange and lemon, 
or fruit in season. Add carbonated water. Serve 
in punch glasses (5 0z.). 

This recipe is convenient as all of the ingredi- 
ents, except the carbonated water, may be mixed’ 
beforehand. This recipe makes 1 gallon—suffi- 
cient for 32 4-oz., or 42 3-oz. servings. 


RUM HIGHBALL 


2 oz. Pilgrim Rum 
Ginger ale or club soda to fill glass 


Serve in 10 oz. glass with ice cubes. Add a twist 
of lemon peel if desired. 


EGG NOG 


4 oz. milk 

1 egg, well beaten 

2 teaspoonsful granulated sugar 

1 jigger (114 0z.) Pilgrim Rum 
Shake well with cracked ice. Strain into Collins 
glass (12 oz.). Grate nutmeg on top. 


HOT SPICED RUM 


V4 teaspoonful granulated sugar 
_ Lygger (1% oz.) Pilgrim Rum 
Yé teaspoonful allspice — 
Butter the size of a pea 
Hot water, % slice lemon 


Place sugar in hot toddy glass (5 oz.); add 
Pilgrim Rum. Fill with hot water, sprinkle on 
allspice, add butter and 1% slice of lemon. Stir. 
A dash or two of Angostura bitters may be substi- 
tuted for spice in this and other hot drinks. 


HOT TODDY 


Place 1 lump of sugar in Hot Toddy glass (5 oz.) 
and cover with hot water to dissolve. Add 1 
jigger (11% oz.) Pilgrim Rum and fill glass with 
hot water. Stir well and decorate with 1 slice of 
lemon. Grated nutmeg may be sprinkled on top, 


if desired. 


TOM AND JERRY 


Batter for 6 drinks 
2 eggs 
3 tablespoons powdered sugar 


Separate eggs and beat whites until very stiff. 
Add sugar gradually, beating thoroughly. Add 
well beaten egg yolks and mix thoroughly. 
To serve: 

2 tablespoons batter 

1 jigger (11% oz.) Pilgrim Rum 

V6 jigger (34 oz.) brandy 

Boiling water 

Nutmeg 
Put 2 tablespoons of batter in warm cup, add 


rum and brandy. Fill cup with boiling water, 
sprinkle grated nutmeg on top and serve. 
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HOT BUTTERED RUM 


2 ounces (14 cup) Pilgrim Rum 


= i 2 ounces (14 cup) boiling water 
or. 1 teaspoon sugar 
] teaspoon butter 
3 or 4 cloves 
—~ Powdered allspice 


Place sugar in Hot Toddy glass (5 oz.) warmed 
in hot water; add rum, butter and cloves. Fill 
glass with boiling water, sprinkle allspice on top, 
stir and serve. 


HOT TEAJUS 


Hot water 

1 cup-size bag Tenderleaf tea 
1 teaspoonful sugar 

1 jigger (114 oz.) Pilgrim Rum 
Stick of cinnamon 

Whole cloves 


Steep tea in 5 oz. glass containing hot water. Add 
sugar and stir. Add rum, cinnamon and cloves. 


SUGAR SYRUP 


1 pound (2 cups) granulated sugar 
114 pints (3 cups) water 


Using funnel, pour sugar into a 1 quart bottle. 
Add 1 pint (2 cups) of water. Shake bottle to 
dissolve sugar. Add remaining 1 pint (1 cup) 
water. Keep tightly corked and in a cool place. 

1 teaspoon sugar syrup is equal to about | level 
teaspoon granulated sugar. Sugar syrup is easily 
prepared and is convenient to have on hand. It 
makes a smoother drink. In addition, it is ex- 
cellent for sweetening grapefruit. 

Makes 1 quart. 


RUM JULEP 


4 sprigs fresh mint 

1 teaspoonful fine Paar sugar 
(or 1 teaspoonful sugar syrup— 
recipe on page 16) 

2 oz. Pilgrim Rum 


First, fill a 10 oz. Collins glass with finely crushed 
ice and set to one side. Then, strip leaves from 2 
sprigs of mint. Place leaves in mixing glass and 
sprinkle with 1 teaspoonful sugar, (or 1 tea- 
spoonful sugar syrup). Macerate with muddler 
to release mint flavor from leaves. Add splash of 
club soda and 2 oz. Pilgrim Rum. Stir gently, 
then strain into the prepared Collins glass, over 
the ice. Work a spoon gently up and down in the 
mixture until the outside of the glass begins to 
frost. Garnish with a cherry and two sprigs of 
mint, and serve with straws. 


CAUTION: Do not handle the glass during the 
mixing, except with a towel. The 
direct touch of a warm hand im- 
pedes frost formation on the glass. 


RUM OLD FASHIONED 


Scant 14 teaspoonful granulated sugar 
(or 14 teaspoonful of sugar syrup— 
recipe on page 16) 

3 dashes Angostura Bitters 

1 jigger (11% oz.) Pilgrim Rum 
Place sugar and bitters in Old Fashioned glass. 
Add a splash of club soda. Muddle thoroughly. 
Add 2 ice cubes and 1 jigger (114 oz.) Pilgrim 
Rum. Stir. Twist a strip of lemon peel over top 
and drop rind in drink. Garnish to suit, with a 
maraschino cherry, a slice of orange or a strip of 
pineapple. 
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PLANTER’S PUNCH 


1 oz. lime juice 
1% oz. sugar syrup—recipe on page 16 
(or sugar to taste) 
2 jiggers (3 oz.) Pilgrim Rum 
5 dashes Angostura Bitters 
Shaved ice (sufficient to fill glass) 
Place ingredients in a mixing glass and shake 
vigorously with shaved ice. Pour unstrained into 
a 10 oz. highball glass filled with shaved ice. 
Garnish with a-slice of lemon and dust with nut- 
meg. Serve with straws. 


» lis FRAPPE 


Y pint orange sherbet 
1 jigger (1% oz. ) Pilgrim Rum 
Place sherbet in Collins glass (12 oz.) and add 
rum. Stir slowly until lumps dissolve, and serve. 


(Ceca (CEE), 
§ 


ae 


1 jigger (1% oz.) orange juice 
1 jigger Pilgrim Rum 
Place in Collins glass (12 oz.) with 2 cubes of ice; 


fill with dry ginger ale, add half slice of orange, 
stir. 


SEA DOG 


1 oz. lemon juice 
2 teaspoonsful honey or maple syrup 
2 oz. Pilgrim Rum 


Shake well before putting ice in shaker. Add 
cracked ice and shake again. Strain into 6.oz. 
glass. 


RUM DAISY 


Juice 14 lemon 
1 teaspoonful sugar syrup (recipe on 
page 16) 
3 dashes Grenadine 
1 jigger (11% oz.) Pilgrim Rum 
Place in Collins glass (12 oz.) filled with cracked 
ice. Add club soda, stir well, and garnish with 
fruit. 


PARTY EGG NOG 


(For 20 people) 
1 quart Pilgrim Rum 
12 eggs 
3 cups sugar 
1 quart cream, whipped 
1 quart milk 
Nutmeg 


Beat yolks of eggs until light.<Beat in sugar 
slowly, then slowly stir in Pilgrim Rum and milk. 
Stir in whipped cream and just before serving, 
fold in stiffly beaten egg whites on top and sprinkle 
lightly with nutmeg. Serve in punch bowl, using 
punch cups (5 oz.) for individual servings. 


RUM 

6 dashes Angostura Bitters 

1 teaspoonful fine granulated sugar 

1 jigger (11% oz.) Pilgrim Rum 
Pour ingredients into a glass pitcher with plenty 
of shaved ice. Churn briskly with swizzle stick 
until a foamy head appears. Strain into cocktail 
glass (3 oz.). (If you have no swizzle stick use 
a cocktail shaker-instead of a pitcher, and shake 
ingredients well.) 


SWIZZLE 
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S IF by the magic of a golden touch, such a simple 
thing as hot buttered toast is turned into a rare 

and tempting delicacy with Pilgrim Rum—so abundant 
is its mellow flavor, so delightful its bouquet and aroma. 


The inexpensive, everyday recipes on the following 
pages are transformed into culinary triumphs, with a 
touch of Pilgrim. Why not try one today and judge for 
yourself by the praise it receives from your family! 


Let them think it’s the new and modern way to flavor 
foods, if you wish. But you can rest serene in the knowl- 
edge that Pilgrim Rum has been the secret of famous 
flavorful New England dishes for more than a hundred 
years. 


CooOKING RECIPES 


RUM BUNS 


1 cake Fleischmann’s Yeast 
1 cup milk, scalded and cooled 
Y{ cup shortening 
14 cup sugar 
1 egg, well beaten 
16 teaspoon salt 
1¢ teaspoon lemon extract 
314 cups sifted flour 
14 cup currants 


Cream thoroughly the shortening and sugar. 
Add well beaten egg, salt, lemon extract, an 

yeast, dissolved in lukewarm milk. Add one- 
half the flour and beat well. Add remaining 
flour and currants; turn out on floured board 
and knead lightly until smooth. Place in 
greased bowl. Cover and set in warm place 
until double in bulk, about 1 hour. Mould 
into round buns. Place on greased baking pan. 
Cover and let rise until double in bulk. Bake 
in moderate oven at 400° F. about 25 minutes. 
Brush with Rum Syrup. Frost with Rum Fon- 
dant Icing, making % the recipe. Makes 24. 
To make Rum Syrup, boil 4 tablespoons sugar 
and 2 tablespoons water together for 3 min- 
utes. Add 14% tablespoons Pilgrim Rum. 
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: cleat AU RHUM 


4 bananas 

2 tablespoons butter 

2 tablespoons powdered sugar 
4 tablespoons Pilgrim Rum 


Peel bananas and place in buttered shallow 
pan. Brush with melted butter and_ sprinkle 
Z with sugar. Broil 5 to 6 minutes until lightly 
= browned. Transfer to heat-proof serving dish, 
pour rum over bananas and set fire to rum 
at table. 4 servings. 


BAKED HAM WITH RUM SAUCE 
AND PINEAPPLE 


1 small slice ham, 2 inches thick 
2 tablespoons sugar 
18 cloves 
1 cup pineapple juice 
4 tablespoons Pilgrim Rum 
6 small slices canned pineapple 


Place ham in baking dish, sprinkle with sugar, 
and stick with cloves. Add rum to pineapple 
juice and pour over ham. Bake in moderate 
oven at 375° F. about 45 minutes or until ten- 
der, basting occasionally. Arrange pineapple 
slices on ham and continue baking until pine- 
apple is delicately browned, basting frequently. 
Remove to platter and thicken juice slightly 
with a little cornstarch, mixed with cold water. 
Pour over ham and serve. 6 servings. 


RUM HONEY BUTTER TOAST 


V4 cup butter 
1% cup honey 
1 tablespoon Pilgrim Rum 
8 slices bread 
Cream butter; add honey slowly. When thor- 
oughly blended, add rum. Cut crusts from bread 
and toast lightly on both sides. Spread with rum 
honey butter and place under broiling flame just 
long enough to melt. 8 servings. 
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PECAN ‘PIE 


Vf cup butter | ) 
24 cup light brown sugar 
34 cup dark corn syrup 
3 eggs, well beaten 
2 tablespoons Pilgrim Rum 
1 cup pecan halves 
1 eight-inch unbaked pastry shell 


Cream together butter and sugar; add corn 
syrup, beaten eggs, rum and_ pecan halves. 
Pour into unbaked pastry shell and bake in 
hot oven at 450° F. for 10 minutes. Then re- 
duce heat to 350° F. and bake about 25 minutes 
longer or until custard is firm. Makes 1 eight- 
inch pie. 


PUMPKIN CUSTARD PIE 


1 cup canned pumpkin 
34 cup light corn syrup 
14 cup sugar 
2 eggs, beaten 
1 teaspoon salt 
16 teaspoon cinnamon 
16 teaspoon ginger 
14 teaspoon nutmeg 
lg teaspoon cloves 
1144 cups milk 
21% tablespoons Pilgrim Rum 
1 nine-inch unbaked pastry shell 


Mix together pumpkin, syrup, sugar, beaten eggs, 
salt and spices. Add milk gradually, stirring 
to keep mixture smooth. Add rum. Pour into 
pastry shell; bake in moderate oven at 375° F. 
about 1 hour, or until custard is firm. Makes 1 
nine-inch pie. 


RUM FRUIT CAKE 


16 cup shortening 
24 cup sugar 
14 cup honey 
3 eggs 
2 cups all-purpose flour 
21% teaspoons Royal Baking Powder 
14 teaspoon salt 
VY cup milk 
14 cup Pilgrim Rum 
1 cup seeded raisins 
V6 cup sliced citron 
Y cup sliced figs 


Cream shortening well; add sugar slowly. Add 
honey, beating in well. Add unbeaten eggs, one 
at a time, beating well after each egg is added. 
Sift together flour, baking powder and salt and 
add alternately with milk and rum to first mix- 
ture; add fruit. Bake in greased 9-inch tube pan 
in moderate oven at 350° F. about 1 hour. Makes 
1 nine-inch cake. 


ALMOND CAKE 


V cup butter 
1 cup sugar 
2 eggs 
V6 teaspoon vanilla 
2 cups cake flour 
3 teaspoons Royal Baking Sander 
14 teaspoon salt 
246 cup milk 
1 cup blanched almonds, finely 
chopped 


Cream butter; add sugar slowly, beating in well. 
Add unbeaten eggs one at a time, beating well 
after each egg is added. Add vanilla. Sift to- 
gether dry ingredients and add alternately with 
milk to first mixture. Add chopped almonds. 
Pour into well-greased (8-inch spring form) 
round loaf pan. Bake in moderate oven at 350° 
F. about 1 hour. Cover top and sides with Rum 
Fondant Icing. Makes 1 eight-inch cake. 


RUM FONDANT ICING 


2 cups confectioner’s sugar 
2 tablespoons cream 
3 tablespoons Pilgrim Rum 


Add cream and rum slowly to sugar, stirring 
until smooth. 


ICE BOX CAKE 


16 cup butter 
114 cups confectioner’s sugar 
3 egg yolks 
214 tablespoons Pilgrim Rum 
12 large lady fingers 


Cream butter, add sugar and egg yolks one at a 
time, beating well after each addition. Add rum 
gradually, beating well. Place a layer of 9 lady 
finger halves on a platter flatside up and spread 
with the rum mixture. Arrange another layer of 
6 lady finger halves, placed lengthwise on top and 
spread with mixture, then a third layer cross- 
wise. Cover top and sides with remainder of mix- 
ture. Chill in refrigerator several hours, Cut in 
slices to serve. 8 servings. 


TROPICAL FRUIT CUP 


14 cup sugar 

14 cup water 
3 tablespoons Pilgrim Rum 
2 oranges 

V6 grapefruit 

16 cup white grapes 
1 cup fresh pineapple cubes 


Bring sugar and water to a boil, cool and add 
rum. Peel oranges and grapefruit and cut in 
segments, free from white skin. Mix fruits to- 
gether and add rum syrup. Chill 1 hour or longer. 
8 servings. 
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RUM BAVARIAN CREAM 


1 package Royal Gelatin Dessert 
(pineapple flavor) 
1 cup boiling water 
4 cup sugar : 
1 cup milk 
3 tablespoons Pilgrim Rum 
1 tablespoon lemon juice 
1 cup cream, whipped 


Dissolve Royal Quick Setting Gelatin in boiling 
water; add sugar; chill until it begins to thicken. 
Add milk, rum and lemon juice, mixing thor- 
oughly. Fold in whipped cream. Pour into mould 
and chill until firm. 8 servings. 


PEACH CHARLOTTE 


2 seven-inch sponge cake layers 
1 (No. 31) can peach halves 

1 cup cream, whipped 

3 tablespoons powdered sugar 
4 tablespoons Pilgrim Rum 


Place 6 drained peach halves on top of one layer 
of cake. Place second layer on top of peaches. 
Add sugar and rum to whipped cream and spread 
lightly on top of cake. Place one peach half in 
center to garnish. 8 servings. 


MACAROON FLOAT 


3 eggs 
24 cup sugar 
14 teaspoon salt 
2 cups milk 
3 tablespoons Pilgrim Rum 
6 almond macaroons 


Beat egg yolks slightly with 14 cup sugar and 
salt; add milk. Cook in double boiler until mix- 
ture coats the spoon. Add rum and pour over 
macaroons in serving dish. Beat egg whites until 
stiff; gradually beat in remaining sugar to make 
meringue. Drop large spoonfuls on top of cus- 
tard. Chill. 6 servings. 
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TIPSY PUDDING 


6 small slices sponge cake, 
1-inch thick 
Vg cup Pilgrim Rum 
14 cup light corn syrup 
4 cup sugar 
1 package Royal Vanilla Pudding 
14 teaspoon grated nutmeg 
2 cups milk 
1% cup cream, whipped 


Place slices of sponge cake in bottom of pudding 
dish. Heat rum, corn syrup and sugar to boiling 
and pour over cake. Mix Royal Vanilla Pudding 
and nutmeg with milk. Cook over low heat, 
stirring constantly until it thickens and boils up 
once. Remove from heat and pour hot over cake 
and rum. Chill for several hours and top with 
whipped cream before serving. 6 servings. 


RUM RAISIN ICE CREAM 


1% cup seeded raisins 
1 package Royal Vanilla Pudding 
2 cups milk 
2 egg yolks, beaten 
4 cup light corn syrup 
2 tablespoons sugar 
3 tablespoons Pilgrim Rum 
1 cup cream, whipped 


Cover raisins with boiling water. Boil 5 minutes; 
cool and chop fine. Mix Royal Vanilla Pudding 
with milk. Cook over low heat, stirring con- 
stantly until it thickens and boils up once. Add 
slowly to egg yolks and cook 1 minute longer; 
add syrup and sugar. Cool slightly. Pour into 
refrigerator freezing tray and chill quickly about 
Y% hour until thick but not hard. Add chopped 
raisins and rum and fold in whipped cream. 
Freeze quickly 3 to 4 hours. When frozen, turn 
cold control back to normal for storage. Makes 
about 1 quart. 
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FROZEN PUDDING 


V slice candied: pineapple 
1 tablespoon citron 
1 tablespoon maraschino cherries 
V4 cup raisins 
3 tablespoons Pilgrim Rum 
1 package Royal Vanilla Pudding 
2 cups milk 
YY cup light corn syrup 
2 tablespoons sugar 
1 cup cream, whipped 


Chop fruit very fine and soak in rum while pre- 
paring pudding. Mix Royal Vanilla Pudding 
with milk. Cook over low heat, stirring con- 
stantly until it thickens and boils up once. Re- 
move from heat; add corn syrup and sugar. Cool. 
Pour into refrigerator freezing tray and chill 
about 1 hour until thick but not hard. Fold in 
fruit and whipped cream. Freeze quickly 3 to 4 
hours. When frozen, turn cold control back to 
normal for storage. Makes about 1 quart. 


RUM HONEY 


V6 cup strained honey 
1 tablespoon hot water 
2 tablespoons Pilgrim Rum 


Mix all together. Serve with waffles, griddle 
cakes, French toast or as a sauce for vanilla ice 
cream. 6 servings. 


RUM TOFFEE SAUCE 


1 cup light brown sugar 
1 cup thin cream 

2 tablespoons butter 

4 teaspoons Pilgrim Rum 


Boil sugar, cream and butter together for 3 min- 
utes. Cool to lukewarm and add rum. Serve 
warm on vanilla ice cream or cottage pudding. 
Makes 1 cup. 


DATE NUT SAUCE 


34 cup light corn syrup 

lf teaspoon salt 

\4 cup chopped dates 

14 cup water 
2 tablespoons sliced walnuts 
2 tablespoons Pilgrim Rum 


Cook first 4 ingredients together for 10 minutes. 
Cool to lukewarm; add nuts and rum. Serve cold 
on Vanilla ice cream. Makes 114 cups. 


HARD SAUCE 


Y4 cup butter _ 
114 cups confectioner’s sugar 
114 tablespoons Pilgrim Rum 


Cream butter until very light; add sugar very 
slowly, beating until light and creamy. Add rum 
slowly and beat again. Makes 114 cups. 


ICE CREAM SAUCE 


lege: 
Few grains salt 
3 tablespoons sugar 
16 cup heavy cream a 
1 tablespoon Pilgrim Rum ‘Ce 


Beat egg white with salt until stiff; add sugar 
slowly, beating continually. Add egg yolk, beat- 
ing in well. Whip cream until stiff; fold in egg 
mixture. Add rum. Makes 11% cups. 


MOUSSELINE SAUCE 


1 egg 
2 egg yolks 
14 cup sugar 
1 cup cream 
2 tablespoons Pilgrim Rum 


Beat eggs, sugar and cream together in top of 
double boiler until light and creamy. Place over 
boiling water and continue beating until hot; add 
rum. Serve hot as pudding sauce. Makes 314 
cups. 


COFFEE WITH RUM 


Make coffee double strength and serve in demi- 
tasse cups. For each cup place 1 lump of sugar 
on narrow side in teaspoon. Fill teaspoon with 
Pilgrim Rum and hold over cup. Set fire to rum 
and allow to burn until sugar is melted. Stir 
melted sugar and rum into coffee and serve. 


TEA WITH RUM 


Put 1 teaspoon Pilgrim Rum and 1 lump sugar 
into each teacup. Pour in hot tea and pass lemon 
slices, stuck with cloves. 


DELICIOUS ICED COFFEE 


To each tall glass of iced coffee, add 1 tablespoon 
Pilgrim Rum; serve with cream and sugar. 


RUM CARAMELS 


2 cups sugar 
2 cups white corn syrup 
2 cups light cream 

V4 cup Pilgrim Rum 

14 cup butter 


Put sugar, corn syrup and | cup of cream in large 
saucepan and boil to 234°F. or until mixture 
forms soft ball when tried in cold water. Add re- 
maining cup of cream, rum and butter slowly so 
that boiling does not stop. Cook, stirring con- 
stantly, to 246°F. or firm ball stage. Pour-into 
buttered pan to 1 inch thick; cool. Before candy 
sets, score into squares. Chill until very firm. Re- 
move to cutting board; cut into cubes. Wrap in 
waxed paper. If stronger rum flavor is desired, 
use 24 cup of rum. Makes 60 ener squares. 
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eischmann’s Family 
of Famous Liquors” 


FLEISCHMANN'S 
DISTILLED ORY GIN 
America’s First 
Gin—It Can't 
Be Duplicated! 
Distilled from 
American grain 
—90 Proof. 


FLEISCHMANN’ S- BOND 


Bottled in Bond 
Kentucky Straight 
Bourbon Whiskey, 
100 Proof. A rich, 
luxurious whiskey 
made in limited 
quantities. 


“BLACK & WHITE’ 
BLENDED 
SCOTCH WHISKY 
The famous 
“Scotch with 
Character’! 8 or 


12 years old— 
86.8 Proof. 


FLEISCHMANN'S 
PREFERRED BLENDED 
WHISKEY 


One of the world’s 
truly great whis- 
kies! 65% grain | 
neutral spirits— 


90 Proof. 


PILGRIM STRAIGHT 
NEW ENGLAND RUM 


Famous for its 
rich, smooth, 
hearty flavor! 90 
Proof. 


REGARDLESS OF TYPE 
OR PRICE... 

Fleischmann 

brands have one 


thing in common 
—quality! You 
end guesswork— 
when you say 
“Fleischmann’s!” 
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